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SAWASDEE KA, My name is Athita

I'm originally from Nonthaburi Province Thailand and have lived in Balmain since 2002. I am a graduate
of the Wandee Culinary Testing Institute, approved by the Department of Skill Development and
Minister of Education in Bangkok.

I love cooking and teaching traditional Thai food using preparation methods originating in Thailand.

Since I have been in Australia, friends and relatives request that I do the cooking and have encouraged
me to start my own business.

I have been running classes now for 12 months, both in my home and my client’s home,

I have catered for family celebration meals and for parties of up to 50 people,
I speciallize in the Food of Central Thailand

General Information

Individual or Group classes
are available, you can :-

- Organise your own group

- I can teach you individually

- I can arrange for you to be
included in a class with
other clients

- You can choose where the
class is to be held - in my
kitchen or your kitchen or
premises*

- I can organise demon-
stration classes for schools,
corporate entities for team

From my menu, you can
select three dishes from
any of the groups.

building, small business,

For example, you may
wish to learn two curries
and one salad, I do the
shopping.

Special Request

If there is a particular dish
you want to learn and it is
not on my standard menu
please make a special
request.

You take home the recipes.

You get to eat what you
CooK.

My mobile: 0401 659 954

My website:
www.thaicookingclasses.com.au

Vegetarian classes available.

A regular class costs $270.00
for up to 3 people.

Extra people are $80.00 each.
This cost includes all the
ingredients and the recipes




